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first lias an astringent taste, and the latter a taste like that of bitter
almonds.

The oxalic acid exists, uncombined, in the liquor which exudes from
the Chich pea (Cicer arietinum), and may be procured from wood sorrel
(Oxalis acetosella). common sorrel, and other species of rumex; and from
the Geranium acidum. Oxalic acid is easily discovered and distinguished
from other acids by its property of decomposing all calcareous salts, and
forming with lime a salt insoluble in water; and by its crystallising in
four-sided prisms.*

The citric acid is the peculiar acid existing in the juice of lemons and
oranges. It may likewise be obtained from the cranberry, whortleberry,
and hip.

Citric acid is distinguished by its forming a salt insoluble in water with
lime, but decomposable by the mineral acids.

The tartaric acid .may be obtained from the juice of mulberries and
grapes; and likewise from the pulp of the tamarind. It is characterized
by its property of forming a difficultly soluble salt with potassa, and an
insoluble salt decomposable by the mineral acids with lime.

Benzoic acid may be procured from several resinous substances by dis-
tillation ; from benzoin, storax, and balsam of Tolu. It is distinguished
from the other acids by its aromatic odour, and by its extreme volatility.

Malic acid may be obtained from the juice of apples, barberries, plums,
elderberries, currants, strawberries, and raspberries. It forms a soluble
salt with lime; and is easily distinguished by this test from the acids
already named.

Acetic acid, or vinegar, may be obtained from the sap of different trees.
It is distinguished from malic acid by its peculiar odour; and from the
other vegetable acids by forming soluble salts with the alkalies and earths.

Gallic acid may be obtained by gently and gradually heating powdered
gall-nuts, and receiving the volatile matter in a cool vessel. A number of
white crystals will appear, which are distinguished by their property of
rendering solutions of iron deep purple.

The vegetable prussic acid is procured by distilling laurel leaves, or the
kernels of the peach, and cherry, or bitter almonds. It is characterized
by its property of forming a blueish green precipitate, when a little alkali
is added to it, and it is poured into solutions containing iron. It is very
analogous in its properties to the prussic acid obtained from animal sub-
stances ; or by passing ammonia over heated charcoal; but this last body
forms, with the red oxide of iron, the deep bright blue substance, called
Prussian blue, f

Two other vegetable acids have been found in the products of plants;
the morolyxic acid in a saline exudation from the white mulberry tree,
and the kinic acid in a salt afforded by Peruvian bark; but these two
bodies have as yet been discovered in no other cases. The phosphoric

* Oxalic acid is also well characterized by being resolved without residue into
carbonic acid and carbonic oxide, when heated with sulphuric acid. The pris-
matic form of the crystals is frequently not well defined in the acid of commerce,
but by solution in hot distilled water, and recrystallisation, oxalic acid is got in
fine prisms, and much purer. But it generally still contains some potash from
which it is scarcely possible to free it by crystallisation. Oxalic acid is readily
procured by heating sugar or starch, with diluted nitric acid.

t The prussic acid obtained by distilling bitter almonds and water, is in no
respect different from that obtained by other methods, only, unless means are
taken to prevent it, the acid comes over mixed with foreign bodies.